
B A K E D
B R I E  
@chef .gui l laume .pi

1  B r i e

5 0  g  o f  p e c a n s

3 oz of maple syrup

�⁄� ripe pear (Rocha or Anjou) 

Crispy bacon (optional)

I N G R E D I E N T S

Make  a  sma l l  c ro s s  cu t  on  t he  t op

o f  you r  b r i e  and  p l ace  i t  i n  a  ca s t

i r on  d i sh .  Bake  f o r  1 2 - 1 5  minu te s

a t  380F .

Cut pieces of bread (foccacia or traditional

baguette) into cubes to serve with the dish.

Once your brie is ready and out of the oven,

it will be puffed up. On top of the warm brie,

pour the maple syrup, sprinkle the pecans,

add the pieces of fresh pears, and the crispy

bacon ... and eat!

E X E C U T I O N

I wanted the entree to be something to
share; something super tasty, decadent,
classic and comforting all at once. Ideally,
you can use local products, such as « Notre-
Dame brie ». You can even replace the pears
with dried cranberries, it will be just as
delicious!


